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Control of Pasteurising Plants by the Public Health Official
The control of pasteurisation can be divided into two distinct parts, each
of which is complementary to the other. These are inspection of plant and
methods, details of which follow, and laboratory control so essential to
determine efficiency, which is dealt with in Chapter X.
While considerable attention has been paid to the process of pasteurisa-
tion from the point of view of safety of milk and from a nutritional
standpoint, the technical aspect of the process has failed to receive the
attention which it deserves. Public health officials have to exercise certain
functions with regard to pasteurisation of milk. For this reason it is
important that the}T should possess a sound practical knowledge of the
technical aspect of the process and should be able to discuss the working of
the plant on equal terms with the owner.
Not only is there an existing lack of such knowledge among many public-
health officials but, what is perhaps more remarkable, there is a serious lack
of proper appreciation of the principles involved in pasteurisation on the
part of persons owning and maintaining such plants. This lack of know-
ledge is remarkable when one considers the number of classes deaHng with
technique of milk processing which are held at Technical Colleges throughout
the country. This number is rapidly increasing and no owner or operative
should be able to process milk without some certificate of competency
following attendance at a course of this type. Indeed, before a licence to
operate a plant is granted, it would be advisable if the operator himself had
to hold a licence to prove that he was qualified to supervise the method of
processing employed. The large firms are fully alive to their responsi-
bilities and are almost invariably progressive. Among the small distributors,
however, there is not always sufficient understanding of the essentials of
efficient pasteurisation, and it is to the public health official that such
persons most often look for guidance.
Lack of efficiency and want of care have caused endless trouble in the
past, and have provided arguments for critics to use against the process.
Such carelessness is not generally wilful and may not always be the fault of
the owner of the plant or his operatives. In many instances, the apparatus
employed is far from satisfactory, attempts at combining different types
having led to insurmountable difficulties. Some of the most serious trouble
occurs through re-contamination of milk after It has received efficient
treatment, a point not sufficiently realised*
It is to be regretted that all pasteurisation is not efficient, especially the
so-called " commercial" heat-treatment, which is often used as a means of
improving the keeping quality of milk. There is indeed far too much " com-
mercial" heat-treatment of milk in this country. Stricter control of such
plants is necessary if all processing is to be efficient, and if the public is
to be able to place any reliance upon the method. Efficient pasteurisation
will kill the bacillus of tuberculosis, but, with inefficient treatment, this
organism is not destroyed, due to fluctuations in temperature, mechanical
defects in plant and inadequate holding at temperatures lower than are
essential, with a view to preserving the cream-line. Indeed, cream-line is
actually improved when milk is heated at temperatures under those officially
recognised, Exact control of heating is therefore important so that the
requisite temperatures are rigidly maintained. Furthermore, many plants
producing so-called " pasteurised "milk have been found to be inefficient